





SALADS AND STARTERS cilusollg cills !

SMOKED SALMON (Aaoll (golludl adld
SERVED WITH CAPERS, AVOCADO SALAD AND TOAST BREAD.
ool gl juag galagall ddnlu, @}.;lﬁ.” &0 028

CLASSIC CAPRESE SALAD (V) duwlall gjupls dnlw
A BALL OF FRESH MOZZARELLA, A HANDFUL OF B.ASIL AND THE BEST TOMATOES.

ralalolnlly ylayl &o dajliall y)liigoll (un

SHRIMPS COCKTAIL ol Juisgs

STEAMED SHRIMPS WITH MUSHROOMS AND LETTUCE, SERVED WITH SPICY COCKTAIL SAUCE.

Il Juiagall pgn &o padyg yuallg pgpinell &0 jlaull sle gnlno Gro

TUNA FISH SALAD d&igilldnlin
PREPARED AS ORIENTAL WAY MIXED WITH PEPPERS, TOMATOES, ONIONS AND HERBS.

wlitiellg Jal, pblobll, Jololl go aydyill asypall gle o

SPRING ROLLS (V) gy adypw
STUFFED WITH CAMEMBERT CHEESE ON A BED OF CURLY LETTUCE.
sl gle 02819 joonll uall gdino

EGYPTIAN SALAD (170 KCAL ) (DL)(V) (gl =wlV.) LJLJJ.CD' &0 5)n0 dnlin
WHITE CHEESE, TOMATOES, GREEN, RED & YELLOW PEPPER, ONIONS, CUCUMBER AND BLACK
OLIVES WITH HERBS.

Ll 3gwll gyl g yuall, Juadl, ylgdl J2l8, lblolall go clayy (un

AVOCADO SALAD (VG)(V)(GL) gal4gall éinluy
WITH OLIVE OIL , LEMONS AND COLOR PEPPER

Ugosll june &o ylodl Jold gl cuyj
QUINOA SALAD (VGQ)(V)(GL) lgixallanlw

QUINOA SALAD WITH VEGETABLES, OLIVE OIL AND LEMON JUICE
Ugoldl e ygindl v ylasll &o lginall dnlu

SANDWICHES cbicigailul

ALL SERVED WITH FRENCH FRIES AND PICKLES.

allaollg dldol yuhbaladl §o 0165

CLUB SANDWICH yixigailw wgla

TURKEY BREAST, SMOKED BEEF, EGGS, CHEESE, LETTUCE AND TOMATOES.
radololall &0 yud (WAL (D0 Gi8y pal a0 sog il jgan
CHICKEN COMBO alaa guog4

GRILLED CHICKEN BREAST AND MOZZARELLA CHEESE.

Uyliigoll pan &o Juioll sguioll gloal jgan

NORVEGIENNE (ju2a19)9j

TOASTED BROWN BREAD TOPPED WITH CREAM DILL CHEESE AND SMOKED SALMON, RED
ONIONS AND CAPERS.

6ladlg ol Ja i eiléla o (a0 Yool « el puall Aoy ghaso yaonoll il cuwg il s
TUNA FIsH &igill jiigailuw

PREPARED ON ORIENTAL STYLE WITH TOMATO, ONION AND GREEN PEPPER.

Jeandl Jalall g ! qoblolall go a8yl 48ypnl e &gl g il

BOILED EGG & GREEN CORIANDER (23 KCAL) (DL)
() 2w M) dpasllspjall go Goluo yaw

DOUBLE DECKER WITH HARD-BOILED EGG, MAYONNAISE, FRESH CORIANDER AND ONION ON
BROWN TOAST BREAD.

Jelg axjlinll oAl jigaloll Gobluroll Al 60 Uaonell gl gl i (0 atéils
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SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED

AND SUSTAINABLY CERTIFIED.
il e @adlaodl Jal go ddaoll dlawblg ol plaaiwl Lol il i i ol Lasuy
(V): VEGETARIAN DISH il (GF): GLUTEN FREE @odll (g8 (o gJlb (DL): DELIGHT vl 52
(FL): FREE LACTOSE jgial (o oJla (VG): VEGAN (148 i
ALL PRICES ARE INCLUSIVE SERVICE CHARGE AND GOVERNMENT VAT.
dy0gAnll uilliallg doaall pguw) dlolis jlewdl f10a
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PAasTA ciligilall

A PASTA OF YOUR CHOICE p4)bia] waua wligréoll

SELECT YOUR FAVORITE PASTA SPAGHETTI, TAGLIATELLE OR PENNA
WITH SAUCE OF YOUR CHOICE.
MUSHROOM CREAM, PESTO OR NAPOLITANO

BOLOGNAISE
SEAFOOD
CHICKEN

Uy /7 @sldali / gdnnbow @igraoll (o psyluisl
A dolldnlall o ps)lia] so

Vlidga Wl /7 glaadl gl / dopally ogpaiso
Figledl

dypadl algaloll

alealy

PASTA WITH TOMATO SAUCE (GF)(VG)(V) hlohll jngn)digiao

Pizza ljiull

MARGHERITA (V) byl

TOMATO SAUCE, FRESH BASIL AND MOZZARELLA CHEESE.
Lyliigoll g o ejlb Yoy « pdololall agn

FRUTTI DI MARE aya; ulgslo

TOMATO SAUCE, SHRIMP, CALAMARI, ANCHOVIES, TUNA FISH, OLIVE AND MOZZARELLA
CHEESE.

yligell (aa &0 sgaul yginjg gl Aaguinil . )loslls . rion  pblohll agn

AL DIAVOLO Ugdlall

TOMATO SAUCE, TUNA FISH, OLIVES AND MOZZARELLA CHEESE.
Lyliigoll pun &0 agul Ygiujg digill ow . phalolnll yngn

VEGETARIAN (V) ulgpAai

TOMATO SAUCE, GRILLED EGGPLANT, MUSHROOMS, ARTICHOKES, OLIVES AND MOZZARELLA

CHEESE.
yligoll (s &0 29wl (Kgiujg Ggups pogpiso (sguito Ylaisl hblell pgo
AL POLLO glgull

TOMATO SAUCE, CHICKEN, OLIVES AND MOZZARELLA CHEESE.
Lylibgell gun o rgwl ygiyj eloa  plalohll yaga
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SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED

; AND SUSTAI’\‘IABLV CFRTIFIED. ;
gl e @adlagdl Jal (o dlaol Alowblg domhll olasiwl Lol papai ol lrzuwy

(V): VEGETARIAN DISH L5\JLU (GF): GLUTEN FREE aodll @m;unddla (DL): DELIGHT ch@;

(FL): FREE LACTOSE jgisl (o sJla (VG): VEGAN (ju8
ALL PRICES ARE INCLUSIVE SERVICE CHARGE AND GOVERNMENT VAT.

dy0gAnll uilliallg doaall pguw) dlolis jlewdl f10a



MAIN DISHES auudil gllsll

GRILLED CHICKEN MARINATED WITH LEMON & ROSEMARY.

Jall Jdalg gl Juio gguino alaa

SERVED WITH FRENCH FRIES AND GRILLED TOMATO WITH HERB BUTTER.
lidiell 8149 ayguinoll eolokallg dlaoll yubalall go 0183

SEARED BEEF FILLET WITH SAUTEED MUSHROOMS
igudl ogpiioll &o g8y o) aulyd

PEPPER CORN SAUCE SERVED WITH STRING BEANS, DAUPHINOISE POTATOES .
Jlgin8gs yulalingg claall LWgnlallg aguwll Jolall jngn &o by
GRILLED JUMBO SHRIMPS g0 guola 55002

STUFFED WITH GARLIC, FRESH CORIANDER, TOMATO AND ONION
SERVED WITH VEGETABLES AND RICE.

g duewgoll wllgrasll go 0abg Jaillg plaloknll clpasll 61jall ogill guiino Gruon

PEARLY SALMON STEAK ajlall (;golludl ¢lyiw

WITH LEMON BUTTER CAVIAR SAUCE SERVED ON A BED OF SPINACH
AND SEASONAL VEGETABLES.

fowgoll wlgrasll g Abudl gde padig JLasll 63 (9ol gy Judo ygollu d&udud
STEAMED SEA BASS FILLET (220 KCAL) (DL)

()l p=w 1) yladl gde galno  ng)l8 o aulyd

STEAMED CABBAGE, CARROTS, ASPARAGUS, LEEK, MUSHROOMS, GINGER AND
COCONUT MILK SPICED WITH FRESH CORIANDER .

lpaslispiallg sindl joo gl &0 Jujin qoguine ks wgaluwl gis gl sle galno Lips o by
GRILLED, SAUTEED OR BOILED VEGETABLES (GF)(V)(VG)
Goluwo gl g, 5guiio JlAA

GRILLED CHICKEN BREAST (GF) ggiiio glos jan

SERVED WITH SAUTEED BROCCOLI AND POTATO, GLUTEN FREE HERB SAUCE
Origlall o dla wlidicl ngn g gudallay, diguw g\lﬁg}_p &o 020y

BEEF MEDALLION (GF) ygulaio 56l oalll
SERVED WITH MOSHED POTATO, SAUTEED VEGETABLES, GLUTEN FREE MUSHROOM SAUCE
Uiglall go il ogpiiell yngn aigull lasll duwgrmoll yublayl go pady

VEGETABLE CASSEROLE (V)(GF)(VG) ulgrasll yalia

MIX OF SEASONAL VEGETABLES COOKED WITH TOMATOES AND SPICES
alloyl g0 alaloblly algras)l ala

sgladl DESSERTS
CREAM CARAMEL (Juol)4 oyl

CREAM BRULEE WITH ORANGE.
Jwipdl dasio audgp paps

MOLTEN CHOCOLATE FONDANT WITH VANILLA ICE CREAM.
Ldaitell eups gl &o ylaigd &illgag s (ilgo

OM ALI < ol
EGYPTIAN DESSERT CONTAINS PUFF PASTRY, MILK AND NUTS.
Wl ollg udallagalys)l §ild) so gl ol (alin

TIRAMISU guisolpyi

MASCARPONE CHEESE AND THIN BISCUIT WITH COFFEE FLAVORS.
Bomoll dmdig viugA ! (§5l8) &o A wlodl ua
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SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED

AND SUSTAINABLY CERTIFIED.
il e @adlaodl Jal go ddaoll dlawblg ol plaaiwl Lol il i i ol Lasuy
(V): VEGETARIAN DISH il (GF): GLUTEN FREE @obll g8 (o sJlb (DL): DELIGHT vl 52
(FL): FREE LACTOSE jgial (o 9Jla (VG): VEGAN (48 i
ALL PRICES ARE INCLUSIVE SERVICE CHARGE AND GOVERNMENT VAT.
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SEASONAL SLICED FRESH FRUIT PLATTER. (GF)(VQ) (V)
&5jla &40wgo aslgld Guln

ICE CREAM PER SCOOP (a4 (gl dgy

PLEASE ASK YOUR WAITER FOR THE FLAVORS.
b ull aleds e Aol Jlwl ellad oo

GLUTEN FREE CAKE (GF) aodll 18 o gbb dus

GLUTEN FREE BROWNIES (GF) aodll g1 (o oIl juighy

HONEY ALMOND SORBET (FL) Juws=JU jolJl aabyad

MIXTURE OF SMOOTH ICE, SUGAR AND ALMOND MILK
Joldlwuda g pawdl goe Ll @dddl (o lnda

310 L.E.
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300 L.E.

300 L.E.

SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED

AND SUSTAINABLY CERTIFIED.
il e @adlaodl Jal go ddaoll dlawblg ol plaaiwl Lol il i i ol Lasuy
(V): VEGETARIAN DISH il (GF): GLUTEN FREE @obll g8 (o sJlb (DL): DELIGHT vl 52
(FL): FREE LACTOSE jgi4l (o gJla (VG): VEGAN (juaud )
ALL PRICES ARE INCLUSIVE SERVICE CHARGE AND GOVERNMENT VAT.
dy0gAnll uilliallg doaall pguw) dlolis jlewdl f10a
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6pmlo)l ol Jiu8gw
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